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icswivesto Have One More

They Had

Last Says

Best Kind, She

j.y). ly two Oikorne.
'
" I htn tome good nrwi for the house- -

tW who did not get to put up any

'Dm Itate of Idaho ha had a
T,v . remarkable rherr

tta Ortorae.

N
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yield and the pro
uce house have
been able to get
aome ot them tor
t July thiptnent.

Not many weeki
40 we thought

with the' passing
of the early May
and June cherries
our last chance to
put up thii won-
derful fruit wai
gone. We are con-

tinually being
fooled these day
aboufour chance
to do things.

, ' Foottgg la Proftaaioo.
It mlly worki 10 well that this fool- -

is.
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Food Products

ance to Put Up Cherries;

iafto Variety Dae This

Thought

ftitst Opportunity,

iClss Osborne; Tdaho Cher-filt- es

Says.

liltle candy men of the theaters rush
madly up and down the aisle between
the second and third acts and tell us
that this ii positively our last chance
lo buy their randy. We irramble
frantically to buy, because they are
going to he so inilrienilent and cruel
and not let lit have any of the good
they have to nr ll. Hut old-tim-

notice .n.i' until after the last act, nnd
the cu o'n it down, they are still there
willing to part wit luotnc for our sake,
of course.

You who are worldly enough to go
to the circus and have derided to "see
it through" know how the ticket tell-
er for the concert begin going through
the crowd about the middle of the

cautioning everyone, to buy
now berauie you will not have the
chance later.

But your money always look good,
and there, at well a with lota of
thing, opportunity keep hanging
around and it you lose out, there will
likely be another chance.

Last Cbanea la Bait.
With thee rhrrrie. from what

have been told, the last chance is hv
far the best, at thee Idaho cherries
are far superior to our Oklahoma prod-
uct.

Now, we hate to admit thii, and,
personally. I am going to make an in
spection of this fruit before do make

k letting to b a profession. The I more of a claim than just what these
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"Terminal Arcade
Walnut 4929

Phone,

FOR SATURDAY
AND MONDAY

Subject Market Changes
11C0 Best Cane Sugar, $8.5012 lbs .$1.00
' Fancy California potatoes, per peck
Crisco, large size, $1.60, medium 80c, small 40c

--Red Star Flour, $3.20, lbs $1.65
Heliotrope Flour, $3.25, lbs $1.65

2rape
&age Post

f9 12c
Coffee $1.00

"Canned Foods
' v'fea, txtrt quality, per can 15c

f i 2 cani good quality 25c
, u, ttxm House Brand . . . 15c
,a m, or yuan 17c
lifeen Kitjpson's, 2 cans 25c
4 Tomatoes, No. 2xan Belle Isle 14c

omatoes, large can. 3 for 50c
iomlny; large can, for 10c

ominy, New Brand 12c
sparagus, tall can ' .15c

iAsparagua, R. B. M. 2 for. . . .35c
Asparagus, Belle Isle 2 for. . ,35c
Large can Sliced Pineapple 21c
large can New State Apples 25c

'Bed Cherries, pitted, 3 cans 50c
."reserved Fiira. 3 cans ...... ?:,

AWhes, Pears, Plums or ApricotH at
prices mat win please.

LHacellaneous
"Goia: Butter 3c:tlp Brand Oleomargarine 28c

1 Thlte Soap, per bar 5c
Clean Easy Soap 45cn Labor-Sav- er Soap 45c
Iwy Soap 57c

O. Naptha Soap 57c
Naptha Soap 65c'"ttt 25c

TO Syrup

? '.

c

F

I

No. 5
38c
33e

No. 10
69c
72c

Uift

A Page Ofcvoftfcdl (to

Month

per-
formance,

Don't Come

produce iteu tell me. They really
ought to know, because they are so
familiar, with thrse cherries that they
call them hy name.

Koyal Ann, May l)uke, Ping and
Lamberts are the special families to
be on, the market.

The Ro)al Ann are very sweet nnd
reflnire very much less sugar to tire-serv- e

than any oilier cherry. '1 his
tame holds good in the cooking for
pies.

Thrte cherriet are all the large, al
most black variety. They hsve very
small seed and to much more firm
meat than our cherriet. They retem-bl- e

very closely the large black Cali-
fornia cherrie that are sold at the
fruit stands for 50 irntt a hoi ; also for
a fabulous price on the trains, where
the "newt hutch" put them up o
temptingly that you "just mutt have
some."

12.30 a Crate.
These Idaho theme are in

seventeen-poun- d crates and will, in all
probability retail for $.'.50 a crate I he
fact that they will require o much
let sugar to put them up makes them,
si I am told, cheaper than our own
fruit.

Again I want to impre upon the?

housekeeper the great saving of time,
strength and gat, at well as the per-
fection of sun preserves.

Using these new cherrie and one-thir- d

their weight in sugar will make
the bett preterve possible to hive.

Seed the cherries, place them in one
layer on a shallow platter, sprinkle the
sugar over them, put a glass over the
platter and place them out in the sun.

The glass, of course, throws a more
direct ray of hrat upon them and keeps
out dust and insects, Plate glass i

the best and will preterve the fruit
quicker.

Chemically we know that very

F' Mattel

v to
lbs.

65c

48 lbs. 24
j 48 lbs. 24

Toasties 12c

per package
n Monarch

newoiaw
Beans,

State

brand,
Brand,

v1

coming

3 pkgs. Table Salt 10c
2 pkgB.' Toothpicks 5c
2 pkgs. Cream of Wheat 35c
2 pkgs. Shredded Wheat .25c
2 large pkgs. Kellogg's Corn Flakes. 25c
3 small pkgs. Kellogg's Corn Flakes. 25c
3 small pkgs. Post Toasties .25c
3 pkgs. Kellogg's Krumbles 25c
2 large rolls Crepe Toilet Paper 15c
3 large Rolls Tissue Toilet Paper 25c
3 pkgs. Jell-O- , any flavor 25c
Ice Cream Jell-O- , any flavor
2 pkgs. Minute Gelatine
2 pkf s. Knox Gelatine
2 pkgs. Corn Starch
2 pkgs. Dunham's Cocoanut
2 10c pkgs. Arm & Hammer Soda

10c

35c
15c
15c
15c

Walter Maker's Cocoa, per can 23c
Walter Maker's Chocolate, per cake.21o
r0c can Instant Postum 43c
30c can Instant Postum 25c
l!.')c pkg. Regular Postum 21c
1Tc pkg. Regular Postum .13c
Kagle Hrand Milk, can 20c
Pet Hrand Milk, small can 6c
Pet Hrand Milk, tall can 12c
25c can Saniflush 21c
2 cans Old Dutch Cleanser . '. 15c
2 caijs Greenwich Lve 15c
2 pkgs Faultless Starch 15c
Bulk Peanut Rutter, lb 20c
$1.00 can Pompeian Olive Oil 85crnc can Pompeian Olive Oil 44c
25c Can Pompeian Olive Oil ,22c

Velva Sprup
Red Label 44c'
Green Label . , 46c

.. ... .....: . f

; ,4 . . ; . , , . y .,

25c

No. 10
83c
85c

.:'T

strung, prolonged hrat will lrssrn the
sweetness ui sugar, so by this method
Ims sugar may be used.

The preserves are so much better
taMiriR and so much clearer and

in Very way when made by
this mrthod.

Thest cherries will dry much better,
that is with les loss than the more
juicy one. For pits, puddings and
confections they (ar out-clas- s the
canned berries.

Dried Cherries.
Hrfore stemming wash cherries in a

salt solution (one-hal- f cup salt to the
gallon of water). This will help ster-
ilise them. Stem and place on a cloth
out in the direct rays of the sun and
in the wind. Cover with a thin cloth
to keep out the dust and insects, and
allow them to dry until the moisture
has fvaporated. They will not be hard
and dry as will some of the vegetables,
and will have a sticky feel on account
of the sugar in them.

Put them in layers on oiled paper in
boxes where they can get the air, but
insects cannot get to them and they
will be ready for use at any time. With
these verv large cherries, this will nut
be a tedious job at all.

When ready to use, they must be
soaked in equal parts of water over
night and then slowly heated in this
same water next day, so the cell may

the moisture they lost. They
are then ready for pies, tarts, sauce,
ices, or any of the many uses we have
for cherries.

Roasting Ears
Inexpensive Now

.

'

Roasting ears notice the word are
quite in the reach of the pocketbook
oi everypne these nays.

I ask you to notice the word because
we still hear "roaseneers" from the
people who are in too big a hurry to
say the two words, and in fact I have
known people who did not know tliii
new green corn that we eat, got its
aineJCftm the fact that the Indians
ised UK gather the young corn in tne

husk, bury it in hot ashes or coals and
roast it until it was good to eat. And
from that very act we got the name
roasting ears.

Eat on the Cob.
ylso do you know any one who still

consider it unrefined to eat corn on
the cob "in the presence of company?"

Just think of the plrasure we were
forced to forego all for the sake of
those "company manners."

The com must be cut of the cob;
fried chicken must be scratched it
with a knift and fork, all because tome
one said that it wa not "nice" to eat
them any other way in the presence
of company.

Who was this company any way.
that we should tit up and notice so
much and didn't every one know that
this same company ate their corn from
the cok when they were alone and
didn't this same company, know that
we ate our fried chicken with our
fingers when they were not there yet
all of this sham "form" mut be con

sidered because some one said that
it w as the proper thing to do,

It i quite the common thing riht....... .In.. . I . . 1 . n ...... I. .
Mivir m; iimj lit iir.l jc"iur a(llllf

i ion I care it it in t the thing 'o
do, I am going to rat tin with nv
fingers; they were made before knives
and forks" and all sorts of such un
necessary apologizing, just because wc
can't get away ftom thine old forms.

We will all admit that some people
need a little, "side-line,- " practice in
rating everything put before them.

I'erhips they might even get some
pointers from the pigs as they .partake
of their daily meals, but the fart that
it is necrssary to have two rt of
manners, one for home and one for

j company, is to say the least, very
I poor jiidnmont, as it is too hard to keep

them from getting mixed with the oc- -

casions.
May Be Spoiled in Cooking.

Pack to the green corn roasting
ears as with so many of the young
vegetables or grains it may be spoiled
in the cooking.

The giains contain a kind of milk,
we call it, which will thicken and be-- i

come very hard and tough with pro-- I

longed cooking. It it quite the coin-- I

nion thing for inexperienced cooks 10

cook roasting ears, which were pertect,
until they are so hard and tough that
it is impossible to eat them.

This corn should be cooked as soon
as possible after it is gathered, and
should not be husked until very nearly
the time to cook it. tut off the worm-eate- n

ends, and take tut all of the
silks Drop in boiling water (not
salt! and with the lid fastened down,

jiook from ten to fifteen minutes, all
depending upon the .jie of the ears
It will have a sort oi dear look, whim
it has rooked suifineutU, and tile while
com will look ellow when it has
cooked t o long.

A steamer is the verv brst vessel i:i
v hich to cook young rorn this elimi
nates all possible loss of foi d value.

Hold Heat Longtr.
Roating ears hold heal lunwr.

perhaps than any thing else, so lor
sake of the people who are to it
them cook them in time so they may
cool a little In for,, posing them,

It hasn't been decided just which i

'the most "genteel," lo eat round and
j round the ioh or lo Rlide up and down

the rows, mowing them clown som-
ething as a lawn mower works in tin

yard, hut one tiling is sUie, the peo-
ple faring ou will fed more like eat- -

'K mcirs ii you m.Sii.mr lo keep tin
I., aim Milan Krains on imp an, I

hv the liVral Use of the napkin, voirfare from looking as (( n Wfre doped
with sold re,im after a day's outing

You can't appreciate the grief of a
mother who has skimped to Ret the
dime to hoy milk for her babv. upon
hiooiik inr precious Until M.ured for
.ilk i,-- Send wnir i. i.Milk stid l. e fund . aie of The ;n!

Uktati(.".naii.

You Can Can

A Sariaa of Lateon en Canning,
Preserves tod Food Thrift From
tha National Eraergeaey Food
Garden Commilon, Washington,
D. C.

(Ilout.wlv., ahnulil ellp anil uti thu.I.Honi for r.ady r.f.r.j

Three things are essential in the
making of jelly, says today's bulletin
from 4he national emergency food gar-
den commission. The fruit must con-lai- n

the rigbt amount of pectin, the
proper proportions of sugar must be
used and the fruit juice must be boiled
the right length of time after the su-

gar has been added.
Fruit Contain Pectin.

All fruit which is green or nearly
ripe confaiin a substance known as pec-

tin which causes the fruit juice to
"jell" when combined with the proper
amount of Sugar and boiled the right
length of time. If the fruit is too ripe,
causing the juice to ferment, or if the
juire is boiled too long, then the pectin
undergoes a change and it will be im-

possible to obtain a jelly of the right
firmness. Therefore, it is essential the
fruit be, perhaps, just a little under,
ripe and that the boiling of the juices
and sugar together be not carried on
too long.

A test for pectin is to take a table- -

spoonful of the hot juice before sugar
has been added, add the same amount
of 95 percent grain alcohol and if a
gelantinous substance forms which may
be gathered up on a spoon iectin is
present and good jelly should result.
If it is foupd that pectin is not pres-
ent, cook the fruit juice again with the
white peel of oranges or lemon or
crabapples or green grapes, until the
above test shows pectin.

Us Syrup Oaugt,
The old rule of "a cup of sugar for

each cup of juire" is goo(t-.i- rt some
cases but it is better to use a syrup
gauge which may be obtained at al
most any drug store. To use the gauge,
pour the hot juice into a small tall
bottle like an olive bottleand drop the
gauge carefully into it. The gauge
snouin reao to oegrees; ir unaer tnis
reading add more sugar; if the gauge
reads more than 25 degree, add un-

sweetened juice because too much su
gar has been used. Be careful that you
do not use too much sugar1 at first be- -
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Ck In fkurrliaa
f . a a. lut . . I ,, lath 1

plan thai Is
pnurlna a (t.adr tr.m or
tuh Into lh. tr...iirr ef
m.nf rhurrh aocl.tlM.
n..utirul China and STIW.r-w- .r

alf'i for IndUlriuala.
loo For d.talla of aiir Ilk-i.- l

off.r writ to lh. n.ar-.a- t
d1r.M

cause it is easier to add than to

Let empty can and iars wait for
fruit. Don't try to make fruit wail
long for container.

Australian Caiualtiei, 60,703.
MELBOURNE. Australia The Au.

tralian casualties from the beginning
of the war up to May 21, 1917, were
60,793. according to a statement issued
by the defense department. They were
divided as follows: Dead, 24,V
wounded, 31,585; missing, 5,102. It
was explained that the men listed as
wounded did not include those who
had gone bark to the trenches.

Trouble had come to the nursery,
and when the mother entered ir was to
'find Charlie in tears.

Why are you crying?" ,he asked.
"Because Louis slapped me."
"Rut why didn't you slap him back?"

asked mother, who evidently believed
in a policy of retaliation. ,,

"Because then it woubl only be his
turn again."

r

II lbs. Pure Cane Sugar. .11.00

S lbs. Blue Karo 35

S lbs Red Karo .40

10 lbs. Red Karo .7.

10 lbs Blue Karo ..... . .70

Pk. Crackers, rV and . . M

RulkC'racker, per il) . . .15

Peck Potatoes .... . .65

Peck Cal. nurbank Potatoes .7S

Watermelons, per Ib.. 1

"iVjOmgns, jeHb... . . . .04

Mi) si.t Lemons, perjloz.. . . .25

Maple 86

l':jiillili ll'i'jj M in iiiw-- m ig.KliiiiH H'lrr L,
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Good Beek Steak, per 1h . .13

Good Beef Roast, per lb 1 3

Good Beef tn boil, per lh.. . JlJ

lOJb. jiai Lard Compound. . 1.80

"'J'') 1 t"K Lard... ... 2.40

BrisketBai ou, per lb. .28

Sugar cured Ftacon, homr- -

made, hy the slab, per llr. .33

Lresh Hamburger, per lb.. . . .13

Sugar-curjsdvhoI- e Hams.

per lh v 23

Price & Son

7-'-- ! w ;

ri w m m a m -

Pleases Every Taste
For delicious, appetizing nummer desserta

nothing can take the place of First Pick H

waiian PineappU.

Large, golden Alices, cut from the choicest
fruit, ripened in sunny Hawaii and packed
right on the, plantation.

All ready to serve, or delightful to use in
an infinite variety 61 ways salads, ices,
pastries, etc. Healthful and very economical.

Get First Pick Hawaiian Pineapple for its
extra --quality. That's the way with all Firat
Pick Goods Salmon, California Fruita Teas,
Coffee, etc. Each is the best of its kind. Or-

der them from the

v IHXSI. M
There'! One Near You. jjf;'j'

cARnor.BRnron aonivsoN, 'i
'
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